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SCHOOL BREAKFAST UPDATES 

AND CEP 
Small Victories 2014 

 Offer only: 

 Fat-free (flavored or unflavored)  

 Low-fat (unflavored) milk 

 Saturated fat limit <10% calories 
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SBP Changes Effective SY 2012-13 

SBP CHANGES EFFECTIVE SY 2013-14 

 Requirement that half of weekly grains were whole grain-rich 

 Minimum weekly grain requirement* 

 *Maximum lifted for SY 2013-14, per memo SP 26-2013 

 Calorie ranges 

 Zero grams of trans fat per portion 

 A single Food-Based Menu Planning approach 

 Establish age/grade groups: K-5, 6-8 and 9-12 

 3-year administrative review cycle includes SBP 

 States may conduct weighted nutrient analysis on one week 

of menus 
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SBP CHANGES EFFECTIVE SY 2014-15 

 Fruit quantity to increase to 5 cups/week  

 Minimum 1 cup/day 

 No more than half of weekly fruit offerings can be in 

the form of juice.  

 All grains must be whole grain-rich 

 Target 1 for average weekly sodium limit 

 Under OVS, meals selected by students must contain 

at least ½ cup fruit (or vegetable if using substitution) 
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AGE/GRADE GROUPS 

 Six age/grade groups for planning breakfasts 

 

 

 

 

 

 Flexibility in menu planning at breakfast 

 Some grade group requirements overlap at breakfast 

 A single menu can be used for all groups (K-12) 
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http://fred/to_communications/external_documents/DPI_Logos/dpilogo.tif
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FRUITS COMPONENT 
Must offer at least 1 cup of fruit and/or vegetables 

daily 

No maximum limit on planned fruit/vegetable 

quantities 

 Keeping calorie maximums in mind 

Fresh, frozen, canned, and dried forms allowed 
 Juice Limit SY 2014-15: Only 50% of fruit offered can come 

from juice 

 Flexibility to offer frozen fruit with added sugar was made 

permanent by USDA in the 6 cent final rule.  
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 FRUITS COMPONENT 

Schools may offer a: 

 Single fruit type 

 Single vegetable 

 Combination of fruits 

 Combination of vegetables 

 Combination of fruits and vegetables 

 

 Under OVS, students must select at least ½ cup 

fruit/vegetable to make a reimbursable breakfast 
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OFFER VS. SERVE EXAMPLE 
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FRUITS COMPONENT –  

VEGETABLE SUBSTITUTION 
 

 If choosing to substitute vegetables for fruit, at least 2 

cups of non-starchy vegetables from the dark-green, 

red/orange, beans/peas, or “other vegetables” subgroups 

must be planned during the week before a starchy 

vegetable can be counted towards the meal pattern. 
 

 Starchy vegetables may alternately be planned as an 

extra. 

 Does not count as a food item. 

 Contribute toward weekly dietary specifications (calories, 

saturated fat, sodium).  
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GRAINS COMPONENT 

Flexibility in menu planning and complying with 

weekly ranges for grains in SY 2014-15:  

 SFAs compliant if meeting daily and weekly 

minimums; maximum will not be assessed 

 Daily minimum requirement: 

 1 oz eq for all age-grade groups 
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WHOLE GRAIN-RICH FOODS 

 In SY 2014-15, 100% of grains credited toward the meal 

pattern must be whole grain-rich (WGR). 

 Whole grain-rich: ≥ 50% whole grain. 

 The remaining 50 percent or less of grains, if any, must be 

enriched. 

 Examples: bread, bagels, biscuits, English muffins, waffles, 

Oatmeal, ready to eat cereals, tortillas, etc. 

 Increasing availability commercially 

 USDA Foods offers WGR flour, oats, and pancakes 
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EXAMPLE: WHOLE GRAIN CEREAL BAR 

Serving Size 1 bar (28g) 

Ingredients: 

Whole grain rolled oats, brown sugar, crisp brown 

rice, whole grain rolled wheat, soybean oil, whole 

wheat flour, almonds, water, freeze dried bananas, 

whole corn flour, sodium bicarbonate, malted barley 

extract, soy lecithin, natural flavor, caramel color, 

alpha tocopherol acetate, BHT. 

FORTIFICATION 
 A ready-to-eat breakfast cereal must be fortified to meet 

program requirements 

 100% whole grain cereals do not need to be fortified 

 Check cereal products for an ingredient statement on the side 
or back of the box 

 Ingredients:  
 Whole grain wheat, sugar, brown rice flour, whole grain oats, honey, 

canola oil, maltodextrin, salt, corn syrup, cinnamon, barley malt syrup, 
barley malt extract, color added, soy lecithin, artificial flavor, baking soda, 
trisodium phosphate, vitamin E (mixed tocopherols) and BHT added to 
preserve freshness. 

 Vitamins and Minerals: Calcium Carbonate, Vitamin E acetate, a B 
vitamin (niacinamide), Vitamin C (sodium ascorbate), Iron (a mineral 
nutrient), Vitamin B6 (pyridoxine hydrochloride, Vitamin B2 (ribolavin), 
Vitamin B1 (thiamin mononitrate), Vitamin A (palmitate), Vitamin B12, 
Vitamin D3. 
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OVS MENU EXAMPLE 

WG Pancakes 2 oz eq              Grains (2) 

½ cup strawberries                 1/2 cup fruit (1) 

4 oz Grape Juice                     1/2 cup fruit (1) 

Choice of Milk                         1 cup Milk (1)  

2T Syrup (Extra)  

* Number in parenthesis are the number of food items 

each menu item is planned as.   

 

MEATS/MEAT ALTERNATES AS GRAINS 

 Schools may offer a meat/meat alternate at breakfast and 

count it toward the grains component 

 Prerequisite: Must also offer 1 ounce equivalent of grains 

daily 

 Offers menu planning flexibility while promoting whole 

grain-rich foods consistent with DGAs 

 When substituted for grains, the meat/meat alternate 

counts toward the weekly grains range and the dietary 

specifications 
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MEAT/MEAT ALTERNATES AS EXTRAS 

 No requirement to offer m/ma 

 SFAs have discretion to offer meat/meat alternates as 

extras 

 Not creditable as grains component 

 Not counted for OVS purposes 

 Not a required component, so no weekly minimum 

 Must continue to serve at least the minimum daily grain 

as part of the meal 

 Must fit within the dietary specifications (calories, sodium, 

saturated fat, and trans fat) 

 Additional flexibility for menu planning  
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OFFER VS. SERVE EXAMPLE 
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COMMUNITY ELIGIBILITY PROVISION (CEP)  

 

 

OBJECTIVES 

 Basic program overview 

 Benefits 

 Things to consider 

 Preparing for the application process 

 

 

BRIEF OVERVIEW OF CEP 

 A CEP site must: 

 Participate in the School Breakfast Program and the 

National School Lunch Program 

 Agree to serve free breakfast and lunch to all enrolled 

students with access at approved sites 

 Eliminate the distribution of Free and Reduced Price 

meal applications 

 Have at least a 40% or greater directly certified free 

identified student population (ISP) 

 SFA wide 

 Group  

 School  

 

BENEFITS  

 Increases meal access and participation   

 Reduces paperwork 

 Eliminates free and reduced price meal applications 

 Simplifies counting and claiming 

 Only count total reimbursable meals for breakfast and then 

lunch 

 Utilizes free and paid claiming percentages, eliminates the 

reduced price category 

 Reduces direct certification runs 

 Do not participate in the verification process 

 Verification Collection Report is still required 

 

THINGS TO CONSIDER 

 LEAs agree to cover any cost of providing meals 

above the cost of federal reimbursement with non-

federal funds.  

Monthly Federal Reimbursement Estimator   

 

 DPI still requires an alternative household 

application for programs outside of the USDA 

meal programs. 

 Title 1, SAGE, Athletic Fees or Book fee waivers, etc. 

 http://fns.dpi.wi.gov/files/fns/doc/wi_alt_form_1.docx  

Note: Funds from the non-profit food service account 

cannot be used to distribute or process this application.  

http://www.fns.usda.gov/sites/default/files/cn/SP15-2013a2updated.xls
http://fns.dpi.wi.gov/files/fns/doc/wi_alt_form_1.docx
http://fns.dpi.wi.gov/files/fns/doc/wi_alt_form_1.docx
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EXAMPLE GROUPINGS TOOL 

http://dpi.wi.gov/files/forms/xls/f6304.xlsx 

PREPARING FOR THE APPLICATION PROCESS 

 Application components 

1. Student Roster as of April 1st 2015 

 Run direct certification, separate by school code on or slightly 

before April 1st.  

 Include only those students enrolled in and attending schools 

that would be participating in CEP and who have access to at 

least one meal service daily.  

2. Eligibility worksheet separated by school site 

 Elect SFA wide, by group, or single school  

3. Signed agreement form 

 signed by Superintendent/LEA administrator 

 Due by June 30, 2015 

 

 

IMPORTANT USDA AND DPI MEMOS 

Proposed Rule 

 http://www.fns.usda.gov/sites/default/files/2013-

25922.pdf  

 

 USDA Frequently Asked Questions 

http://fns.dpi.wi.gov/files/fns/pdf/gm_sp_21_2014v2

s.pdf  

 Recent DPI Memo for 2014-15 SY 

 http://fns.dpi.wi.gov/files/fns/doc/snt_mail_082214.d

ocx  

ADDITIONAL RESOURCES 

o Breakfast 

Tracy Pierick, MS, RDN, CD 

Public Health Nutritionist 

 

Breakfast in a Nutshell 

http://fns.dpi.wi.gov/fns_menupl

n2  

 

Breakfast Training Resources 

http://fns.dpi.wi.gov/fns_snt_trai

ning#sbp 

  

 

 

o CEP 

Jessica Schultz RDN, CD 

Nutrition Program Consultant 

 

CEP Application   

http://dpi.wi.gov/files/forms/xls

/f6304.xlsx  

*not yet updated for 2015/16  

 

CEP Webcast 

http://fns.dpi.wi.gov/fns_sntwe

bcasts#cep  

 

The U.S Department of Agriculture prohibits discrimination against its customers, 

employees, and applicants for employment on the bases of race, color, national origin, 

age, disability, sex, gender identity, religion, reprisal, and where applicable, political 

beliefs, marital status, familial or parental status, sexual orientation, or all or part of an 

individual’s income is derived from any public assistance program, or protected 

genetic information in employment or in any program or activity conducted or funded 

by the Department.  (Not all prohibited bases will apply to all programs and/or 

employment activities.) 

If you wish to file a Civil Rights program complaint of discrimination, complete the           

USDA Program Discrimination Complaint Form, found online at 

http://www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, or call 

(866) 632-9992 to request the form. You may also write a letter containing all of the 

information requested in the form. Send your completed complaint form or letter to us 

by mail at U.S. Department of Agriculture, Director, Office of Adjudication, 1400 

Independence Avenue, S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or 

email at program.intake@usda.gov.   

Individuals who are deaf, hard of hearing or have speech disabilities may contact 

USDA through the Federal Relay Service at (800) 877-8339; or (800) 845-6136 

(Spanish).    

  

USDA is an equal opportunity provider and employer  

http://dpi.wi.gov/files/forms/xls/f6304.xlsx
http://www.fns.usda.gov/sites/default/files/2013-25922.pdf
http://www.fns.usda.gov/sites/default/files/2013-25922.pdf
http://www.fns.usda.gov/sites/default/files/2013-25922.pdf
http://fns.dpi.wi.gov/files/fns/pdf/gm_sp_21_2014v2s.pdf
http://fns.dpi.wi.gov/files/fns/pdf/gm_sp_21_2014v2s.pdf
http://fns.dpi.wi.gov/files/fns/doc/snt_mail_082214.docx
http://fns.dpi.wi.gov/files/fns/doc/snt_mail_082214.docx
http://fns.dpi.wi.gov/fns_menupln2
http://fns.dpi.wi.gov/fns_menupln2
http://fns.dpi.wi.gov/fns_snt_training
http://fns.dpi.wi.gov/fns_snt_training
http://dpi.wi.gov/files/forms/xls/f6304.xlsx
http://dpi.wi.gov/files/forms/xls/f6304.xlsx
http://fns.dpi.wi.gov/fns_sntwebcasts
http://fns.dpi.wi.gov/fns_sntwebcasts
http://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
http://www.ascr.usda.gov/complaint_filing_cust.html
mailto:program.intake@usda.gov

